
Greek Tzatziki Dip 
 

Equipment     Ingredients 
 
Mixing bowl 1 cup Greek yoghurt  
Knives ½ cucumber, grated 
Measuring cups    2 tablespoons crushed garlic 
Measuring spoons 1 tablespoon olive oil 
Chopping board 1 teaspoon lemon juice 
Grater       1 teaspoon chopped mint 
Sieve     ½ tsp salt 
Plate      Pepper to taste 
     

 
How TO MAKE IT: 
 

1 Put grated cucumber into a sieve suspended over a 
bowl, sprinkle over ½ tsp salt and mix through. 
Place a plate on top of cucumber and allow 
cucumber to drain until water stops dripping. 

2 Combine all the ingredients and mix thoroughly. 
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